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When this point is reached one shuts off the inflow
of glycerine and distils the contents of the still to
the end, and then collects the distillate separately.
Finally the distillate is concentrated in vacuum
apparatus, and if quite pure glycerine is to be pro-
duced once more distilled in vacuo.
As described here the distillation takes place under
the ordinary atmospheric pressure, a proceeding
which is attended with certain, inconveniences. One
employs therefore mostly distillation in chambers
under reduced pressure, whereby one can distil at
lower temperatures arid obtain a purer product of
higher cu mcentration.
As is well, known the boil ing-point of a liquid, de-
pends on the superincumbent pressure, and becomes
so much the lower as one reduces the pressure.
This law of nature has long since been made use of
in the manufacture of substances which are easily de-
composed at high temperatures: in sugar factories,
for example, the evaporation of the sugar solutions
takes place exclusively in the so-called vacuum ap-
paratus, in which through exhaustion of the air, and
continuous condensation of the escaping water vapour,
very low pressure is obtained.
In order to obtain glycerine by distillation com-
pletely colourless and free from any smell, the distil-
lation apparatus has been constructed of a similar
type, so that the distillation of the glycerine takes
place under reduced pressure.
The head of the still, is, for this purpose, fitted
perfectly airtight on to the still, and also connected